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Effects of Different Harvest Maturity on Yield and Marketability of Pepper Fruit

YANG Hong,JIANG Hong, TU Xiang-min, LAl Wei,ZAN Yong-fa,.LIU Chong-zheng
(Guizhou Pepper Institute, Zunyi, Guizhou 563006)

Abstract; The crimson,chrysoidine,red and overmature fruit of ‘Zunjiao No. 1”and ¢ Huangyangxiaomi’ pepper were
used as test material to investigated the effect of different harvest maturity, different weather and time on the
component factors of pepper yield, yield exterior and interior quality of dry pepper. The results showed that red fruit
was the best harvest maturity, morning and afternoon of clear day and the whole day of cloudy day was the best time
to harvest pepper fruit.
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